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Hot-Pressing in Red Wine-Making
By Hiroyuki Muraki, Noritaka SHIijo, and Seiji TArA
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TABLE I FEH oSS Analysis of the Fresh ]u_ice used
Py G it T aom ERM
Grape variety - Vintage LR Ssa) - T.A. D V. A. 9 N
: " /100 mi g/t g/ a
Black Queen (BQ) 71955 14.19 11.50 ~ ° 0.47
Mills o 1956 16,76 - . 566 . 0.29

a) Reducing sugars as Glucose ;- b) Total acids and tartaric

. ¢) Volatile ac1ds as acetic..
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Sign . Grape Stem Crushed Course of Starter -Sugar - SO,* Period of Pressing Rackmg
——

—— e ey
- grape Operations - added I . II Skin-F Juicc Pomace Wine Lees
kg. kg. kg mE. - kg. ppm  hrs.. E- kg, I I T
H-1 22.8(BQ) 1.1 21.7 H.—P.—F. 100 —= o 0 14.8 4.7 — —
F-1 22.8(BQ) 1.1 21.7 Skin-F.—P. 100 — 50 16.9 3.6 — —

‘H-2 18.8(MI) 0.6 18.2 H.—»F.—P. 60 1.05 80 80 150 10.3 5.8 9.74 0:56
F-2 18.8(MI) 0.7 18.1 Skin-F.—P. 60 1.05.80 80 150 11.2 5.7 10.94 0.26

s Additions were made ‘immédiately after érushing (I) and pressing (II) ; H.,
Heating for 10 min. at 60°C ; P., Pressing ; F., Fermentation.
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TABLE II SREETH D) #7458 Analysis of the Wines Obtained

o Wine : :
s A H-2 i
It & sp. gr. T — 10,9938 0.9937
7 a3~ Ak Vol. %6 — e [ B ERa S Uty 25
x + % Ex, /100 m? — P, 25 2.24 C 2,32
B & 8. R.S Lo 9.8 1.9 - 20411 0.09
®w. - B T.A. - gt .. 1.2 10.91 702 6.68:
o} o % om F.A. . u - 1067 10.40 6.77 - 6.24
W Om @ ViAo S 043 0.41 0.20 035 .
B % zzx571 V.E. mg/k P — — 43
7 F e F Ad " 25 28 45 36
4 2 v=v T.T. 14.16 10,51 5870 © 38.12"
= % C.M. “'Ni/IfM“O“ 9.05 . 7.86 £ 40.99 29.49°
2w 2 VT, i 511 . 2.65 17.71 8.63
s (Red” - . 5.1* 41% 1008 T2
| Yellow =~ 2.0% 1.7% -
& g Color a) . i :
ol I .~ = e RTINS 0.1
White ~ —  — - 0.1 e

a) In a Lovibond Tintomer with 0.5 cm cell
* Diluted to twice volume.
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Increase in the Confent's of Color. and Tannin i'n .Comparison

; = Wine :
HA .. F-1 H2 = F2
445y => Total tannin 134.7 100 154.0 100
ta # Coloring matter 115.1 100 139.0 100
# v'= v Tannin 192.8 100 205. 2 100
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